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WAGY U SIRLOIN SHABU-SHABU COURSE WITH ABALONE STEAK WAGYU SIRLOIN SHABU-SHABU COURSE

¥22,000 ¥15,000

m ¥ BEIEGT BERZ Appetizer Boiled crab IS %%fﬂiﬁfé BENER 2 Appetizer Boiled crab
L HDUOHFKREEX Grilled abalone
LW leﬁﬂii BE AN L Steamed dish ~Steamed egg custard X EHE Mushroom, Vegetables
EE%\E{‘ Cheese, Rice cake,
*ﬂi?‘ﬁﬂﬁlﬁaﬁl‘ Starchy sauce ALY AHREEADA—T L Steamed dish ~Steamed onions
I [y Aty SASHIMI Assorted SASHIMI, F—2  BEEHE (;heese, Rice cake,
AR ﬁlfi#i% 36 Hikesm oA s(fysosifﬁfeb . HF- SRR Starchy sauce
B W EHDLPAT—F Grilled dish Abalone steak oo ﬁﬂéﬂj@/ﬁ\'\i’ o SASHIMI Assorted SASHIMI,
BES PR 2 Grilled vegetables, WA— IIZE EE Soy sauce
LN Y — Butter soy sauce
A4y MEBENFY—a v LeRL AR Main dish WAGYU sirloin Shabu-shab
Ay AMEEBNF-—Of Y LeSALes Main dish WAGYU sirloin Shabu-shabu @%@j q:%p*@/{, s chctablc;l.r O b RAb
E%%%ﬁ%lﬁi@i/m zggicrtfglfjuw PONZU HEBIHM S L R B Sesame sauce sauce, PONZU
S HES P TN - A (GEOY i) Rice or Noodles
FICH(EDY i) Rice or Noodles AN
i dbEE e - i B A L
KET ZFEHOWY Dessert IKIET- =IO Dessert

IRV EREMES Sl Reservaiton is requested by 12:00 of the three days before ‘

RIEE IV QNS TSI Reservaiton is requested by 12:00 of the three days before ‘

Two orders minimum / 2(3 5% A = ABGTBIZ) / 243 B Bk AT FA) / 291014 el et | PR ULUERM 1o orders minimum / 205 A AKGRTBIZ) / 243 B B_E BTG / 291014 el 27t |
KINW—=TIDEA— A= 2—DTEXEBH AV LET, XGHEOMOBMEEEIE AT, ZOMOFHIE—-ATIOdDLER) E T, MW —=TIIOEH— A= 2a—DTHELEBF WL ET, XEHOBSMIITARTY

Please order the same menu for the whole group. Please order the same menu for the whole group. The hot pot in the photo is for 2 people.

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person. IJ"”H BNE RS B R R E2 A

BAFRNE SRS .. BRI R EM R Z2 A1, HA 32 L A OLE N B AR AR B o BR A TR K SR Y -

A B L% N B AR R 3B o IROR K S R BB 2 N AR IR LAy - J—Ef‘:} Y vl7 FES FEEHYLL on|A] A AT 291 YYTh

159 59 vl 22 BeEgyt ojuix] AHe] A2AGe BAE 20|, 1 9le] a@lt 1B

DOl BBOY Y HIBRERICCHET, 2o (SERUUER YRR 221 THHELEA (RS,

MR AR (P —EZEHA - BlR) T3 %MFEOBRIGIHEEEWO D 2 AL TBY 30 FErk LA EODPWHIFOB®RE 72O L L7012, LT ERVONESL YV MCT,
B I RN VS | SN N . . Lo X
) ) X%ﬁlif{x {VC% Xﬂlﬁﬂ\}ﬁbi "K“QVL‘&Z’%“L’vﬁ &? 39, B ) Dip the meat in the broth for a few seconds to heat it up, then dip it in the sauce and enjoy.
Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido. HOW TO EAT The trick to enjoying the tenderness and deliciousness of WAGYU beef is not to overheat the meat.

Inng( is for illustration purposes. We mlth change the dish depend on the situation.
FRERE D — PARI R (SRR, &80 R (U2 E SER TR AIER). / AR A — B AR ( L.Hbu%h/xﬂ £) ”unf B % KRR E AT -
DAaE o1 Ao AMA 8 EE AR ZHUT G AR SN oot % B ok Nl S
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WAGYU SIRLOIN SUKIYAKI COURSE WITH ABALONE STEAK WAGYU SIRLOIN SUKIYAKI COURSE

¥22,000 ¥15,000

o 2E BEIEGT BEERZ Appetizer Boiled crab o ¥ BT WAz Appetizer Boiled crab
L HDOOFREES Grilled abalone
ALY lezﬁii B DN FRAE L Steamed dish Steamed egg custard E0ZH HE Mushroom, Vegetables
BEX Cheese, Rice cake,
m%ﬁﬂﬁ@aﬁl‘ Starchy sauce ZELWY Zﬂi(ﬁ E’@O)X THEL Steamed dish %tcamc%.onions
Sea urchin,
B GRS SASHIMI Assorted SASHIMI, Jrﬂa%ﬁﬁmﬁahrb‘ Cheese, Rice cake,
A3 I2E mEEE Soy sauce Starchy sauce
B GEfakad
B W EHDLPAT—F Grilled dish Abalone steak (*X_*it 12 s i SASHIMI Assorted SASHIMI,
BES PR 2 Grilled vegetables, Soy sauce
LN Y — Butter soy sauce ALy AABRFAVPY—OA 5 &R
PESPFE £ 1 Main dish WAGYU sirloin SUKIYAKI
ALy ABEMAY -0 A 3 &5 Main dish WAGYU sirloin SUKIYAKI HZ ﬁ)i(fé@% i) Vegetables, Egg
BEXEE  ET Vegetables, Egg Nix HEA Rice or Noodles
Elu—fﬁ(;“@% i) Rice or Noodles
g H& KEF FHOW Dessert

KET FEHIOW Dessert

RIENMRIVERGMESZ I Reservaiton is requested by 12:00 of the three days before ‘ IRV EREMES Sl Reservaiton is requested by 12:00 of the three days before ‘

Two orders minimum / 21 IA KT HIZ) / 26 B L AT g / 291014 ookt | Two orders minimum / 2/ % A EAKRIHZ) / 260 % B AT Fi%) / 20014 dofrtss |
KINW—=TIDEA— A= 2—DTEXEBH AV LET, XGHEOMOBMEEEIE AT, ZOMOFHIE—-ATIOdDLER) E T, MW —=TIIOEH— A= 2a—DTHELEBF WL ET, XEHOBSMIITARTY

Please order the same menu for the whole group. Please order the same menu for the whole group. The hot pot in the photo is for 2 people.

The main dish and appetizer in the photo are for 2 people, and the others are for 1 person. IJ"”H BNE RS B R R E2 A

BAFRNE SRS .. BRI R EM R Z2 A1, HA 32 L A OLE N B AR AR B o BR A TR K SR Y -

A B L% N B AR R 3B o IROR K S R BB 2 N AR IR LAy - J—Ef‘:} Y vl7 FES FEEHYLL on|A] A AT 291 YYTh

159 59 vl 22 BeEgyt ojuix] AHe] A2AGe BAE 20|, 1 9le] a@lt 1B

XD HE ol X WYV TEAAZEM Z 8P OIY  EWTAINIOT TBH L L) (728w,
HEBR AR (- C XL BIB) T RAEDBRITILIEEOOUY P EHHLTED 5 A BRYVARGRALZALESEDE), IELNIBHL B T TS,
) ) %5’€lif)(_t/fj_° }.é*—‘}lil*]ﬁbi*nﬁ’;i%‘k&%%c.?b‘&ﬂ) 39, L ) The ingredients are simmered in a special sauce, then taken out of the pot and eaten with a raw egg.
Prices shown are for one person (including service charge and tax). We serve "YUME PIRIK A" rice from Hokkaido. HOW TO EAT A combination of WAGYU beef and eggs for a mellow taste.
Inng( is for illustration purposes. We mlth change the dish depend on the situation.
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OMAKASE HASSOUAN COURSE

¥10,000 / ¥13,000 / ¥16,000
¥20,000 / ¥25,000

REEiRI VG SZ Sl Reservaiton is requested by 12:00 of the three days before ‘
E IUPUESMN Two orders minimum / 23 % PA B ABRTTRZ / 267 K DA ST T84 / 2910174 Slek7Hs ‘

SRR S E— AR (P —E A - BLIA) T3, ¥ MIEOBRITALIEEE QD) 2L TBY £3%
KEFIAA—T T, RN FZ LTI R2 6050 X5

iEEDE R M BE ORI L, W54 E
ALHEED b %5 ATE AN S 72 AT B 2 — 2 T

WL ERD Y 2 —A
HOKKAIDO COURSE
¥13,000

HISE BT ALY -BEW R KREET
Appetizer, Fried dish, Steamed dish, Grilled dish,
Fresh seafood rice bowl, Dessert

IRV S FERQCES TSl Reservaiton is requested by 12:00 of the two days before ‘
s IV UESM Two orders minimum / 20 N DA EABGTT0ZY) / 247 K VL b AR TR / 291014 <7t ‘

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish depend on the situation.
FRERINRE R — DA NS (SRS T, & B M (U2 Ry RE A TR 5 o
REE AR 2 — IR (B AR (IR 2 KL ) IR BRI B 3% 3SR T BE T A s B)
71 FAL AT FAAMH AT AT ZD AYTh AL oA duch vl w7t A5 WA E s Aol dEUTh




W4 oI ZHRETESLFHOa—2

KA 45 9 o

OBANBURUMAI COURSE ¥ 8,800

20254E7THIH (K) A5H8H3LH (H) £ T July 1, 2025 to August 30, 2025

YL SLLOESE o orders minimum / 20K AT L) / 26 K B E BT Hi4) / 290014 loFHs | ® st /

Y S S|

[AUR TR BN =71 A SN DA
Grilled dish
Sweetfish dishes

Grilled butterbur with miso, Fried sweetfish

O By /EE AL TG/ BEFT D RN TS B T
Bowl dish / Sea eel Broth, Eggplant, Plum, YUZU

O &) /TP EMBEIED A LMK EFHEmEN T R 2K
SASHIMI / Sea bass, Steamed abalone with sea urchin soy sauce

O 5Lk B —2# W EREXRL

Cold dish / Stewed duck, Grilled vegetables

@ wisk / : vl :

EEHBRT — AL WREFEA=T . e b VI 2 O T/ FIBEREOZ L HURTE, 2228 WS SRERHN T A%

EEHRUE . B EOREEY T S , ) Bowl dish / Rice porridge with eggs, SHIRETOKO chicken, Crab, Salmon roe, ANKAKE sauce, ginger
fippetizer / A _ e @ /KT / 3T ViR

Shrimp with cheese, Cold tomato soup, . L R ; Dessert

Corn TOFU, Fried green soybeans o

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish deg
TN R — DA S (SRS B, S B R USR5y
SRR ARTRHE (= E R BRA - BLA) T3 ¥ UIEOBRILILHEEWR D) A2 MEHLTBY 7, i

SETE RS B — IR N AR (IR AR 2 e A <) U (L 2%
KEHEBAA—TTT, ¥HINFI-BERIL2GE0HDET AT Y A B A a7 Z3 AT Z) AU AR

:nd on the situation.
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HOKKADO ZANMAI COURSE
¥16,000 / ¥20,000 / ¥25,000

Wi B 3D CAHOSEM W BW BEW - I
B KEET

Appetizer, Soup, SASHIMI, Hot dish, Fried dish, Grilled dish, Rice,
Miso Soup, Dessert

IRV E=aEMESE Sl Reservaiton is requested by 12:00 of the two days before ‘

P 3LV UESMl Two orders minimum / 20 ) PA_E NETFLT / 247 2 DL E ASER T84 / 291014 A<kt ‘

SRR ST — AR (P —ERBHA - BLIA) T3, ¥ MIEO BRI EE QD) 2L TBY £3,

REFIAA—T T, MPHNFRE LTI 6050 $5,

B TR

OKOSAMA ZEN (Special meals for children)
¥2,200 / ¥3,300

HIF X WEETIA b oNYN=T Ui Ny —

-Tuya)— ARFEEY -FHiokEEM Bole)Fv -REREFEHH

R (BE) SR CAHABAL (EE B MHERE) Rt -7 ARZ) -4
Fried Chicken, Fried Shrimp, Lettuce, Tomato, Hamburger, Potato Butter, Broccoli,

Japanese Omelet, Grilled Fish, Crab Dumpling, Sweet Boiledt, Rice, Steamed Egg Custard,
Miso Soup, Dessert

RIS a5 Reservaiton is requested by 12:00 of the previous day

A= 2— - BHEII¥2200D0f A= TF,
The menu and photos are images of ¥2,200.

Prices shown are for one person (including service charge and tax). We serve "YUME PIRIKA" rice from Hokkaido.
Image is for illustration purposes. We might change the dish depend on the situation.
FRERINRE R — DA (B HRSS T, & B M (S Ry RE A e 2

TR RS R — R N RO AR (IR 2 KAt ) BT (BB % R mm e & A s ®) -
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